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grading, 19
harvesting, 46
imports, 11
juice, BS
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microbial load, 136
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processing, 132
production, 56, B6, 88
quality, 171, 242
safery, 302-303, 318
sorting, 232
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damage, 220
exports, 11
production, 18, 37
quality, 101
storage, 266
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Heavy metals, 79-80

Hedonic price functions, 38
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Hemorrhagic colitis, 314

Hepatitis, 310
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260-261, 266, 268, 271-272
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Horticulure, 34, 51, 226, 232, 336

Host cell, 126, 268

Host resistance, 213, 218, 308
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Hue, 108, 111-112, 171, 175-181, 229

Human activity system, 54

Human visual inspection, 190
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Hydrocooling, 47, 50, 329

Hygiene, 143, 311-312, 318

Hypermarket, 21

Hypochlorite, 139

Hypothesis testing, 29, 52, 157

Icing, 33, 4748, 50-51
Idaho potatoes, 18, %1
Ideal point model, 160
Image capture, 229
Image processor, 190, 229
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Impact, 48, 212, 216-217, 221, 226, 236, 246,
263
Impedance, 237, 243, 245
Impaorts, 60, 68, 290
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Indeterminate crops, T8-79
India, marketing system, 55
Individual approach, 169, 174-181
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Interdisciplinary team, 51, 57, 92, 328-337

Intermittent warming, 266

Internal appearance, 216, 221, 260
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Internal bruising, 215, 217, 219, 240
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Internal gel formation, 104, 106

Interval scales, 115, 155
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IPM, 30, 56, 89, 93

Iron, 83
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150, 279, 336

Isoamylacetate, 113

Isruel, 36, 58, 280, 287, 290

Jam, strawberry, 58

Japan, marketing system, 55
Jelly, 131-132

Juice, 141, 318

Juiciness, 115, 171, 230

Kiwifruit
marketing, 6
maturity, 104-105, 107
quality, 171
sorting, 192, 197
Klebsiella, 129, 135
oxytoca, 135
preumoniae, 143
Knowledge, 169
Kumquat, 6

Labor, 20, 50, 55, 81, 90, 92, 145, 299,
311312, 320

Lactic acid bacteria, 130, 133, 137

Lactobacillus, 129-130, 135

Lag phase, 127

Lamb consumption, 4
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Latent damage, 35-36, 60, 63, 212-221,
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Latin America, 313

Learning, 169, 334-335
Least squares, 159, 178
Legal issues, 80-81, 84, 92
Legume, 24
Lemon sorting, 192, 195, 198
Lenticel, 215, 218
Lettuce
cooling, 47
damage, 262, 264, 272
field pack, 46
handling system, 37
marketing, 2949
microflora, 135
production, 10, 18, 78, 87-88
quality, 101, 109
safety, 311, 315-316
shipment, 32
storage, 140
value, 16
Leuconostoc, 129
Light, 36, 76, 79-81, 85-86, 88, 192,
263
Light aperture, 111
Light scattering, 228
Lighting, 196-197, 201
Lightness, 111-112
Lignification, 220, 262
Limonene, 114
Linear programming, 53
Linear relationship, 170
Lipid composition, 230, 245, 261, 266-267,
270
Lipid unsaturation, 221, 267
Lipophilic protein, 219
Liposome, 267
Liquid phase water, 132
Listeria, 34, 129
monocytogenes, 138, 145, 311, 314-317,
319-320
Locule, 217, 242
Log phase, 127
Logarithm, 170
Loss assessment, 215
Low-acid foods, 317
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Magnetic field, 243, 247

Magnetic flux density, 244
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Magnetic resonance imaging, 242-244, 249
Magnitude estimation, 115
Maize, cold shock, 268
Malic acid, 217, 221
Mangoes
damage, 213, 218-21%2
handling system, 57-59
imports, 18
irradiation, 263
production, 85
quality, 171
sorting, 232
Manual sorting, 200
Manure, 316
Marginal probability, 163
Markdown, 299
Market niche, 304
Marketability, 36, 220, 272
Marketing, 35-37, 51, 539, 67, #1, 90-93, 126,
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Marketing factors, 188—18%
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Melanotic compounds, 217
Membrane, 77, 113, 217-219, 221, 259-261,
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Mental model, 168
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101, 294295, 208-200
Mesocarp, 220
Mesophile, 129, 139
Metal oxide gas detectors, 246
Metal-ion complexes, 110
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Microbacterium, 129
Microbial growth, 128-134, 136-143, 312, 314,
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Microbial infection, 134, 312, 318-319
Microbial imvasion, 36, 258, 261-263, 268,
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Microbial nutrients, 317
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314, 316, 320
Microbial quality, 30, 126ff, 321
Microcapacitator, 246
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Microdomain, 267
Microelectronics, 226, 248
Middle lamella, 219
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price, 7
safety, 315
Minerals, 28, 78-79, 114, 134, 213, 219
Minimal processing, 19, 21, 353, 49, 140-141,
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Miss rate, 202
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Mucor, 135
Multidimensional scaling, 157-159, 306
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Multivariate analysis, 157-163
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Mutagenic, 317
Mutant, 83
Mycotoxin, 214, 317-318
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Maringen, 114
Mationality, 151

Maturally occurring toxicants, 302, 307
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price, 16
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Nominal scales, 155
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Ocean transport, 20
OECD, 280
Off flavor, 65, 78, 116, 214, 260
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microbial load, 136
production, 82
quality, 171
storage, 264
Olive, damage, 243
On-line inspection, 283, 287
On-line sensing, 232-233, 236, 246-247
On-line sorting, 182, 232-233, 236
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damage, 221, 243, 266
marketing, 91
maturity, 104
production, 10, 78
quality, 171, 230
sensory evaluation, 117
Operations research, 35, 53-54
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Optimization, 52-53, 157-163, 188, 192, 262
Optimum sale date, 174
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exports, 11
marketing, 91
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nutrients, 114
quality, 159, 171, 230
sorting, 193-195, 198, 200, 232-233
value, 15-16
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Orchards, 18
Ordinal scales, 155
Organic food, 23, 101-102, 304, 330
Organic matter, 139
Osmoregulation, 87
Osmotic gradient, 79
Osmotolerance, 131-132
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Oxygen, 33, 132, 137, 140, 171, 220, 264
Oxygen injury, 109, 262
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200, 208, 316-317, 321, 329
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Palladium, 247

Palletization, 50
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irradiation, 263

maturity, 104-103, 232
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Papovavirus, 310

Paracigm, 51-52, 173, 328, 333-335

Paralysis, 310, 317

Paramagnetic, 241

Parasite, 128, 310-311, 318-320

Part-worth model, 160

Parvovirus, 310

Pattern recognition, 48, 229

Patulin, 317-318

Payment schedule, 206-207, 290

Pea

maturity, 104

microbial load, 136, 139

microflora, 135

sample presentation, 118

Peaches, 31

breeding, 83

chilling injury, 266, 268

cultivar, 49, 82

damage, 216-217, 265

defect detection, 240, 243

field pack, 56-39

flavor, 66, 113

handling system, 45, 57, 63

maturity, 104-105, 264

microbial load, 136
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sensory evaluation, 115-116

sorting, 232-234, 262

storage, 261
Peak strain, 235
Peak stress, 235
Peak-to-peak displacement, 236
Peanut
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products, 158-1359
Pear
damage, 216, 219-220, 243, 260, 268
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maturity, 104-103
production, 86, #8, 264
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ripening, 260
safety, 318
Pecan, aflatoxin, 231
Pectic substances, 219
Pectin methylesterase, 133, 216, 263
Peel, 113, 134, 141, 213, 221, 231-232, 237,
261, 264, 320
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Pepper
damage, 219, 221, 262, 263, 266
microbial load, 136
microflora, 135
production, 88
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Perishable, 152, 212, 205, 208, 302
Periurban farmers, 51
Personal interview, 154
Pest damage, 36, 89, 221
Pest management, 80-81, 84, 89-91, 100, 286,
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Pest resistance, 52, 89, 02
Pesticide, 2, 23, 30, 37, 67, 81, B9, 92-93,
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Pesticide residue 306-309
Pesticide resistance, 309
Pesticide tolerance, 307
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Phase transition, 219, 266-267
Phenolic compounds, 217, 230, 262-263
Phenylalanine ammonia lyvase, 217, 220, 263
Pheromone, 309
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Phosphatidylglycerol, 267
Phosphatidylinositol, 267
Phosphorous, 88
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Photophthora cinnamomi, 268
Pick-your-own, 22, 64
Pickle, 48, 173
Picomarvirus, 310
Pincapple
consumption, 5—6
damage, 216, 219
maturity, 104105
Pitting, 213, 219, 262, 267
Pixel, 233
Plant breeder, 30
Plant disease, 30-31. 56, 89, 93, 126, 135,
188, 214, 218, 264, 300
Plant pathogen, 126, 129, 135, 174, 213-215,
218, 220
Plant pathology, 34, 51
Plant pigments, 110
Planting date, 80
Plasma membranc, 268
Plastic overwrap, 50
Plasticizer, 321
Platinum electrode, 246
Pleisimonas shigelloides, 311, 314
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Poliovirus, 310-311
Pollution, 81, 311, 318
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Polynomial equation, 179
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microflora, 135
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safety, 316
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351

toxicity, 262
value, 15-16
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Potentiometric sensor, 246
Poultry
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safety, 313
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Pretest, 161-162
Price, 2, 16, 48, 59, 64, 67, 81, 20-91, 101,
153-154, 156157, 160-161, 214,
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Prune
defect detection, 231, 233, 243
Pruning, 49, 80, 85
Pseudomonas, 129, 133, 135-136
Muorescens, 130-131
Pseudoproduct, 226, 246-247
Psychology, 201, 306, 332
Psychophysics, 201
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Pulp temperature, 31, 47
Pulse sequence, 240
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Queuving theory, 53
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Quince, 318
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Radio frequency, 240
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defect detection, 231

safety, 311, 316
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Rapid detection, 190
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Ratio scales, 155
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